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—for the use of persons suffering from diabetes—should be far richer in nitrogen
than the ordinary materials, but this is not always found to be the case.
The gluten obtained from these substances should be yellowish-white or
pale grey, glossy, of good odour, tenacious and elastic, and easy to extract.
The acidity should not, as a rule, exceed 0-1% as lactic acid or 0-054% as
sulphuric acid, in products of the first grade; it may be as high as 0-3% as
lactic acid or 0-16% as sulphuric acid in second grade materials.
STARCHES
Starch is obtained from cereals, from leguminous and other seeds, from
potatoes and other tubers, and from certain roots. The starches which
are most commonly used are those of wheat, maize, rice, potatoes, sago,
manioc and maranta.
Analysis of starches (especially those of wheat, maize, rice and potatoes)
is made principally to determine their purity, that is, to ascertain if they
have been more or less completely freed from the other substances which
accompany the starch in the seeds, tubers or roots, such as nitrogenous
substances, woody matter, mineral salts, etc.
To this end the following tests and determinations are made.
 1.	Microscopic Examination.—This serves for the recognition of
the nature of a starch.    The characters of starch granules of different
origins are described in the chapter on flour (p. 53).
 2.	Moisture.—10 grams of the starch, in a flat metal dish about 75-85
mm. in diameter, are heated in an air-oven for an hour at 40-50°, the tem-
perature being then raised to 120 ° in half an hour and maintained at this
point for 4 hours.    The loss in weight represents moisture.
 3.	Ash.—10 grams of the starch are charred over a direct flame and
then incinerated in a muffle at a dull red heat.
If the proportion of ash exceeds the limits given at the end of this article,
the product is inferior or has been adulterated with mineral substances, such
as gypsum, chalk, talc, etc., which may be detected by qualitative analysis of
the ash.
4.	Acidity.—Qualitative.   A  small  portion  of  the  starch,   slightly
compressed by means of a flat surface, is treated with 1-3 drops of tincture
of litmus diluted to a garnet-red colour.    If a blue or dark violet coloration
is formed, the starch is free from acid, whereas a brick-red colour denotes
marked acidity.
quantitative. The acidity is estimated as follows: 25 grams of the
product are made into a paste with 30 c.c. of water and titrated, with shak-
ing, with N/io~caustic soda solution until a drop of the starch suspension,
when placed on a filter-paper folded several times so as to absorb the water,
is no longer coloured red by tincture of litmus. The acidity is expressed
in c.c. of decinormal alkali per 100 grains of starch.
5.	Determination of the Nitrogen.—TM&iis determined as in Sow
(see p. 65).   The presence of gluten is detected^by the abondaait and per-
sistent froth formed when I gram of the starch is boiled aadjfehaken with
r8Q «* of water; the cereal origin of tike starch is thus shown.

